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Celebrating
Bourdain
Day at IIHM
Campuses
25th June called for grand celebrations at
IIHM campuses across India and the World.
It was indeed a reason to commemorate. A
memorial dinner/lunch was organised at the
IIHM campuses to celebrate the 63rd birthday
of iconic American chef, Anthony Bourdain.
An elaborate sit-down menu was curated
for special guests who were invited on the
occasion to the IIHM campuses.

About
Bourdain
Chef Anthony Bourdain
was an American
chef, author and travel
documentarian. Born on
25th June 1956, Bourdain
was a culinary and cultural
explorer who presented
some of his most biting
and intriguing observations
of world cultures on his
unique TV show, ‘No
Reservations’. Bourdain
was no celebrity chef,
but Chef-at-large at New
York’s famous bistro, Les
Halles. After dabbling
in various things in his
early life, he discovered
his passion for cooking
and chose to become a

chef. But his craving for
knowledge led him to
explore the cultures and
lifestyles that gave him a
deeper understanding
of human existence.
Author of a number of
books, including crime
thrillers, bestsellers and
cookbooks, Bourdain
seemed to rediscover
himself every time and
came to be known as a
wonderful storyteller. His
valuable book, Kitchen
Confidential: Adventures
in the Culinary
Underbelly, is a candid,
hysterical and sometimes
shocking portrait of life
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About
Bourdain

Anthony Bourdain
inside the kitchen
as executive chef
of Brasserie Les
Halles in New York

in the restaurant kitchens. Another book, Cook’s Tour,
was published in conjunction with a popular series on
the Food Network that became a bestseller in both the
UK and the USA. Most recently, people will remember
Bourdain for his popular TV series, Anthony Bourdain:
No Reservations, Around the World in An Empty
Stomach, a five-time Emmy nominated series that was
a fascinating journey with Bourdain through his travel
experiences. Bourdain studied in Vassar College and
graduated from the Culinary Institute of America.

IIHM Celebrations
IIHM chose to pay tribute to Chef Bourdain on his 63rd
birthday on 25th June 2019. Bourdain Day, as it was
coined, was a great opportunity to acquaint students and
professionals of the culinary world with the thoughts and
ideas of Anthony Bourdain. Students of IIHM flooded
social media with messages on Bourdain’s birthday and
even spread some of his powerful messages to youngsters
who aspire to become chefs in future. Guests were
invited to the memorial fine dining dinner or lunch at
the campuses where amazing continental dishes were
prepared at the IIHM kitchens by the third-year students.
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IIHM
Celebrations
An elaborate five-course meal was served.
Starting with a French Onion Consomme or
Tomato Consomme, the guests continued with
Pan Seared Indian Sea Bass with Champagne
Cream Sauce or Roasted Veg Vol Au Vent with
Goat Cheese as the entree. The Releve course
of the meal included Pink Pepper Steak with
Bearnaise Sauce or Lemon and Thyme Roasted
Chicken with Bearnaise Sauce. For vegetarians,
Roasted Brie with Honey and Cracked Black
Pepper was on the menu. Cantalope and Rose
Petal Sorbet was also part of the meal. The
Dessert had Blueberry Cream Brulee and coffee
with Petit Four.

(L & R) Dr Suborno
Bose, Chairman and
Chief Mentor, IIHM,
addresses guests at
the fine dining dinner;
Dr Bose gathers with
chefs Sharad Dewan,
Neelabh Sahay, Sanjay
Kak, and Pradip
Rozario to cut the cake

Birthday Celebration

We are celebrating Chef Anthony
Bourdain’s birthday in 13 cities of India
including Bangkok. IIHM has always
been very passionate about the chefs of
the world and their exploits. We have got
our students involved and we want to
ensure that 9,000 IIHM students should
know the history, dishes and recipes of
Chef Anthony Bourdain and can even talk
about him in interviews in future. That
will take IIHM from good to great
said Dr Suborno Bose, the Chief Mentor of IIHM.
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Thai Deputy Consul- General visits IIHM Global Campus
Wishing to strengthen bonds
between IIHM and Thailand,
the Deputy Consul-General
of Thailand in Kolkata,
Venus Asawapoom, paid a
casual visit to IIHM's Global
Campus on 24th June.
Impressed with the lavish
and modern infrastructure
that is tailor-made for training
students in the hospitality
industry, Asawapoom said,
“I have heard so much about
IIIHM. They provide a lot of

scope for those who want
to serve in the hospitality
industry.”
Apart from discussing the
scope of future ties with IIHM,
Asawapoom also wanted a
better understanding of how
it functions.
At the Global campus,
Asawapoom was warmly
greeted by the directors
and students. Accompanied
by students and faculty
members, Asawapoom was

first led to the David Foskett
auditorium and later to other
departments of the institute.
“I am amazed by IIHM’s
curriculum. It is modernistic,
innovative and interesting,”
said Asawapoom. The
campus tour culminated at
the Indismart Hotel, where
she experienced students’
hospitality over lunch.

Thai Deputy
ConsulGeneral, Venus
Aswapoom,
poses for a
picture with
stundents of
IIHM Global
Campus, Kolkata

Global
Erasmus
project
The International Institute
of Hotel Management (IIHM)
actively promotes global
sustainability. IIHM students
every year take part in the
Global Erasmus project that
aims to promote sustainability
in food production using
local produce and build
an awareness about food
wastage and recycling water.
After student exchange
programmes in Turkey and
Sweden, it was time for IIHM
students to take the final trip
to Paris, France where they
learnt about community
food, reducing wastage and
using local produce to make
the best products. Soumya
Kulshreshtha from IIHM Jaipur
along with two other students
and IIHM Culinary Director,
Chef Sanjay Kak reached Paris
for the Conscious Caterers
Sustainable Systems (C2S2)
exchange programme.

(Top & Bottom)
All students from
across the world at
the France Erasmus
Tour 2019 pose
for a photograph
with the Eiffel
Tower; Team IIHM
in Paris and Chef
Sanjay Kak inside a
restaurant kitchen.

Through the week-long
programme they visited
Albert de Mun Catering
and Hotel School, Champs
Elysee, the Louvre and also
remote villages around Paris,
wineries and various places to
learn about sustainable food
production. “It was a wonderful
experience going to my dream
city, Paris and from there we
got to learn a lot about how to
reduce wastage and depend
on our own produce to make
food,” said Saumya after the
trip. The aim was to learn to
become hoteliers who are
conscious towards reducing
wastage and are aware of the
environment by adopting day
to day methods of reducing
waste management.” They
lived in a French village and
visited the Chateau de La
Selve where they learnt about
the biodynamics of the process
of making wine.

IIHM Director, Sanjukta Bose, welcomes Thai
Deputy Consul-General to the IIHM Kolkata
Global Campus
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Learning the Nuances of being a Chef from

Chef Farouk
Bin Othman
Food and Beverage students
of the International Institute of
Hotel Management (IIHM), had
a wonderful opportunity at hand
from 1st to 4th July 2019 at
the Global Campus in Kolkata.
Malaysian expert chef and YCO
mentor for Malaysia, Farouk Bin
Othman, visited IIHM Kolkata
campus to conduct a 4-day
masterclass for students. It was
an exciting four-day session for
students to take tips from the
most successful mentor chef of
Young Chef Olympiad, under
whose guidance Malaysia has
managed to reach the top three
and won a title in the culinary
competition.
Chef Farouk was delighted
to be back in IIHM, with less
tension and pressure, taking

pleasure in just teaching
students. His masterclasses had
enough tips for students, not just
about recipes and methods of
cooking, but also essential tips
for becoming successful chefs
in future. Farouk taught recipes
in chicken, duck and lamb,
demonstrating every step right
from skinning the meat to fine
chopping and deboning. “The
best thing about Chef Farouk’s
masterclass was how chef was
explaining every step, every
ingredient and even gave us
important information that will
help us in future,” said a student
of IIHM who was attending the
class.
Chef Farouk gave important tips
to students about knowing the
history and origin of the things

that they are cooking. “You need
to study the place of origin of
the ingredients you use in your
cooking. That helps to give you a
better understanding of the uses
of those items,” he said. He also
added important tips about a
role of chef in the kitchen. “It is
not just about cooking, you must
also know how to chop meat
properly, you should have all the
skills needed in your job.”
“This was a very good experience
because I interacted with the
students much more. IIHM
students are very enthusiastic,
energetic and its very important
for them to learn from all the
lectures of the experts who come
to teach here. Take all the positive
things that you can get from all
the chefs who come here. This

A soup with chicken, egg and
broth prepared by Chef Farouk

cumulative knowledge will only
help you to become better,” said
Chef Farouk.

A preparation of
duck demonstrated
by Chef Farouk in his
masterclass

(Clockwise) Chef Farouk poses with students after his masterclass; taking selfies with the master
mentor; demonstrating how to finely debone meat while students intently watch him and enjoy a
light moment with the witty chef.

